Retail Food Inspection Report |

Floyd County Health Department
Telephone (812) 948-4726

Establishment Name Telephone Number Date of ID#
HILLBURGER | ti
C URG Bt 812-728-8283 nspection
Address own 812-786-6847 09/10/2021
500 LAFOLLETTE STATION NORTH, SUITE 501, FLOY
Owner Purpose Follow Up Released
DEREK YOUNG X Routine 09/24/2021
Owner's Address Follow-up
P.O. BOX 603 FLOYDS KNOBS, IN 47119 .
____Complaint
Person in Charge
Pre- tional
LOGAN NICOULIN __ Pre-Operationa
To M T
Responsible Person's Email —remporary enu type
ZESTOMAN2000@YAHOO.COM —__Hacce 1 _2__3X4__5__
Certified Food Handler Other (list)
JUSTIN YOUNG

CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"
VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRAIVE COLUMN MARKED AS "R"

Section # C NC R Narrative To Be Corrected
173 X Observed a container of raw chicken stored above ground beef. Meats 1 Day
should be stored by the internal cooking temperature,
191 X X Observed made-in-house sauces in prep cooler without a date mark. 1 day
Made-in-house sauces should not be used after 7 days. Must be date marked
after 24 hours.
415 X Observed flying insects around keg cooler. 1 week
297 X Observed film buildup in drink trough and drip line in lobby soda machine. 1 day
177 X Observed a sheet of brownies uncovered in walk-in freezer. Today
310 X X Observed buildup of dust on kitchen exhaust air vents and on adjacent 2 weeks
ceiling tiles.
431 X Observed floors in need of cleaning throughout kitchen and warewash area 2 weeks
especially under equipment. Observed sugar spill near tea machine.
Observed dust and debris along the pallet wall in dining area.
Summary of Violations C 3 NC 4 R 2
Received by (name and title printed): Inspected by (name and title printed):
Thomas Snider CFS
Received by (signature): Inspected by (signature):
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